STATUTES AT LARGE

Sec. 3. The floors of all killing rooms and of all storage and other
rooms where edible meat is handled or stored shall be of concrete, or its
equivalent, and so construced as to drain freely and thoroughly into traps
connected with a satisfactory drain. The walls and ceiling of all such
rooms shall be tight and smooth, and shall be painted or whitewashed
as often as necessary to keep them in a neat condition, and shall be kept
clean at all times.
Sec. 4. Every slaughterhouse shall have adequate and satisfactory
reduction equipment for the disposal of all offal and condemned meat,
which shall be outside of any room in which edible meat is handled,
and the reduction shall be thoroughly conducted or satisfactorily disposal
of all offal and condemned meat by some other method satisfactory to the
State Board of Health.
Sec. 5. All parts of the slaughterhouse shall be adequately lighted,
both naturally by a sufficient number of windows and artificially. The
ventilation shall be sufficient to keep down offensive odors. All rooms
shall be equipped with self-closing, properly double fitting screen doors,
which shall be kept closed at all times. These rooms shall be equipped
with the necessary overhead trackage, hoists, trucks, racks, tables, and
other necessary equipment to conduct the business in an expeditious and
cleanly manner. Suitable spittoons shall be provided for the workmen, and
no workman shall spit upon the floor or the side walls of any slaughter-
house.
Sec. 6. Properly equipped dressing rooms and toilet rooms, suf-
ficient in number, ample in size, conveniently located, provided with win-
dows to admit direct, natural light, properly ventilated, and meeting all
requirements as to sanitary construction and equipment, shall be pro-
vided. These shall be separate from the rooms and compartments in which
meat and products are prepared, stored, or handled.
Sec. 7. Ample, modern lavatory accommodations, including running
hot and cold water, soap, towels, etc., shall be provided in such locations
as may be essential to insure cleanliness of all persons handling any
meat or product, and there shall be at least one lavatory convenient
to each toilet room and urinal. Where no connections can be made to a
sanitary sewer a septic tank approved by the State Board of Health shall
be installed.
Sec. 8. An abundant supply of safe water shall be provided, which
shall be delivered under pressure to all parts of the plant. Provision shall
also be made for an adequate supply of hot water, delivered in pipes
to the necessary places in the slaughterhouse.
Sec. 9. All buildings in which meat or meat products are handled
and stored shall be rat proofed.
Sec. 10. No room used for slaughterng shall be used for any other
purposes, incompatible therewith.
Sec. 11. All employees in slaughterhouses shall be provided with wash-
able clothing, and boots (or shoes) for use on the killing floor. Such
boots and clothing shall be kept clean at all times.
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